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Hors D’oeuvres Displays
(Displays serve 50 or more hors d’oeuvres-sized portions)

Antipasto	 $195
	 Assortment of ham, salami, marinated artichoke hearts, black and green olives, pickled peppers and provolone;  
	 served with baguettes

Tuscan Bread & Brie Display	 $195 
	 Freshly baked Françese and foccacia breads, with your choice of two spreads: artichoke-feta-olive tapenade, roasted  
	 garlic, mushroom-almond pâté, herbed goat cheese, sundried tomato and chive cream cheese, or eggplant caponata

The Mediterranean	 $195
	 Relish tray arrangement of hummus, dolmas, feta, roasted peppers, Kalamata olives, marinated grilled vegetables,  
	 grilled polenta & pita bread

Smoked Salmon Display	 $275 
	 A designed arrangement of smoked salmon, capers, cream cheese, chopped egg and sliced red onion served  
	 with cocktail bagels

Carving Station	 $250
	 Slow-roasted top round of beef or breast of turkey, served with fresh mini sandwich rolls and selection of suitable spreads

Brie en Croute	 $95
	 Choice of sweet or savory style with assorted crackers

International Cheese Board	 $195
	 with cracker assortment and fruit garnish

Fresh Seasonal Vegetable Display	 $115
	 with ranch, onion or Chef’s choice dip

Tri-Color Tortilla Chips	 $125
	 with house made salsa & guacamole

Fresh Fruit Display	 $195
	 Seasonal fruits, artfully displayed, with flavored crème fraîche

Specialty Dessert Display	 $225
	 An assortment of pecan treats, mini éclairs, almond cookies, mini cheesecakes and mini chocolate truffles

Chocolate Dip Delight	 $225
	 Mini desserts, fresh seasonal fruits and warm melted chocolate for dipping

Create a Display
Ask your Sales or Planning Manager for suggested pairings of individual 
hors d’oeuvres orders to create your own specialty stations. Examples:

• Seafood Fantasy   • South of the Border   • Pacific Rim
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Hot & Cold Hors D’oeuvres
(50 pieces per order)

	 Toasted Pita with roasted eggplant and goat cheese	 $95
	 Marinated Oven Roasted Roma Tomatoes with Brie and basil pesto	 $95
	 Italian Sausage Cups filo pastry with mild sausage, mozzarella, marinara sauce	 $105
	 Milan Filo Cups pastry with Gorgonzola, sundried tomato, pine nuts	 $105
	 Greek Spanakopita spinach and feta in filo pastry triangles	 $105
	 Prosciutto Swirls crisp puff pastry with Italian ham, Reggiano Parmesan	 $95
	 Quiche Tartlets choice of tomato and spinach, shiitake and leek, or seafood combo	 $100
	 Apple Crostini with caramelized onion, cambozola cheese, drizzle of fig sauce	 $105
	Aram Sandwiches choice of turkey, Italian, or vegetarian	 $100
	 Mini Savory Puffs choice of shrimp and dill or herbed cream cheese	 $100
	 Quesadillas with grilled chicken breast, cheese, salsa, sour cream	 $95 
	Southwest Pinwheels colorful tortillas, black beans, cheese, olives, salsa	 $95
	 Vegetarian Egg Rolls served with soy sauce and hot Chinese mustard	 $100
	 Gourmet Pizza vegetarian, pepperoni, or Chef’s special combo	 $95
	 Smoked Salmon Crostini with cucumber, dill sauce, capers	 $110
	 Puerto Peñasco Shrimp in fluted cucumber	 $105
	 Crab & Avocado Mini Tostadas	 $125
	 Oysters on the Half Shell with cocktail sauce, Tabasco, lemon	 $125
	 Bay Shrimp Cocktail	 $115
	 Jumbo Prawns with cocktail sauce	 $125
	 Deep Fried Calamari with cocktail sauce, tartar sauce, lemon	 $110
	 Panko Crab Cakes with chipotle chili-lime aioli	 $175
	 Oysters Rockefeller baked oysters with spinach and Reggiano Parmesan	 $175
	 Snow Crab Claws with lemon and cocktail sauce	 $125
	 Steamed Clams with garlic wine sauce	 $95
	 Seared Ahi Wontons with wakame salad & Japanese mango dressing	 $125
	 Gourmet Sausage Bites with honey mustard sauce	 $110
	 Cashew Apricot Chicken on won tons	 $100
	 Chicken Bites with Chef’s choice dipping sauces	 $100
	 Chicken Saté Skewer served with Thai peanut sauce	 $115
	 Hoisin Chicken Skewer marinated in sweet Asian sauce, covered with toasted sesame seeds	 $115  
	 Roasted Mini Red Potatoes stuffed with herb and cheese soufflé	 $95
	 Stuffed Mushroom Caps choice of smoked salmon and dill or spinach, cheese, artichoke, pine nut filling	 $105
	 Potato Latkes potato pancake served with sour cream and applesauce	 $95

 Indicates items easily passed on trays


